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— ooOoo — 

Listeners,  the  festivities  of  February  have  put  me  into  a  frivolous, 
cake-eating  mood.     With  so  many  holidays  one  on  top  of  another  frills  seem  to 
have  taken  my  fancy.     So  for  one  day  I  should  like  to  "be  excused  from  the  prac- 
tical and  serious  side  of  feeding  the  family.     Eor  one  day,  please  don't  pin 
me  down  to  prices  and  food  values  and  "balanced  diets.     What  I'd  like  to  talk 
about  is  dressing  up  the  cake  —  that  is,  making  frost ings. 


Right  at  the  start,   I'll  grant  you  that  frost ings  are  food-frills. 
No  nutritionist  would  ever  list  them  as  diet  necessities.     If  you  or  I  never 
tasted  a  frosted  cake,  we  could  still  be  quite  healthy  and  well-nourished  — 
but  maybe  not  quite  so  merry.     That's  the  point,  you  see.     These  decorative 
and  flavorful  mixtures  do  to  the  cake  what  a  party-dress  does  to  a  girl.  They 
have  a  psychological  value,  you  might  say.     And  sometimes  that  is  as  important 
as  minerals  and  vitamins.     Mind  you,  though,   I'm  not  saying  that  frostings  have 
no  food  value.     That  would  be  a  mistake.     They  are  like  candies  and  confections  — 
chiefly  fuel-food.     They  are  rich  in  sugar  and  often  also  in  such  foods  as  butter, 
chocolate,  coconut  and  nuts.     Many  of  the  best  frosting  recipes  call  for  white 
of  egg,  too.     That's  worth  noting  right  now  when  the  price  of  eggs  is  down. 

(You  see  how  it  is  with  me,  listeners.     Even  when  I  try  to  take  a  day 
off,   I  can't  help  talking  prices  and  food  values.) 

Now  to  consider  frostings  —  or  icings,   if  you  prefer  that  term. 
Mr.  Webster  includes  both  in  his  volume,  and  good  cooks  use  both.     My  personal 
preference  happens  to  be  for  frosting  because  it  is  such  a  pleasant,  descriptive 
word.     But  if  the  cooks  of  the  country  should  unite  on  icing,  I  shouldn't  be 
one  to  disagree.     I  am  heartily  in  favor  of  the  movement  to  unite  on  trade  terms 
in  cooking.     Differences  of  opinion  about  words  can  make  a  lot  of  trouble  and 
confusion.     (Have  you  heard,   for  example,  about  the  skillet  and  frying-pan 
controversy? ) 

But  that's  quite  another  story.     And  I  started  out  to  talk  about  frost- 
ings, not  frying-pans.     I  started  out  to  say  that  the  easiest  frostings  and  the 
quickest  to  make  —  though  not  necessarily  the  most  delicious  —  are  those  that 
require  no  cooking.     But  all  frosting,   cooked  or  uncooked,  require  a  good  deal 
of  beating  to  make  them  smooth  and  stiff  enough  to  hold  their  shape.  Probably 
the  speediest  type  of  frosting  is  a  mixture  of  confectioners'   sugar  and  some 
liquid  such  as  milk,  fruit  juice,  or  water.     Having  the  liquid  hot  helps  prevent 
a  "raw"  taste  in  this  kind  of  frosting.     Then,   caterers  often  decorate  their  cakes 
with  frosting  made  by  adding  powdered  sugar  to  stiffly  beaten  egg-white  and  then 
flavoring  and  perhaps  coloring. 
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A  richer  uncooked  frosting  you  can  make  with  a  foundation  of  butter  or 
of  very  thick  cream.     For  example,  there's  mocha  frosting.     Cream  2  tablespoons 
of  hutter.     Then  add  gradually  1  cup  of  finely  powdered  sugar  —  the  kind  that 
sells  as  "4-X"  confectioners'   sugar  —  and  2  tablespoons  of  strong  clear  coffee. 
Beat  these  3  ingredients  until  soft  and  creamy  and  spread  at  once  on  the  cake. 
Or,  if  you  like  chocolate  in  your  mocha  frosting,   start  the  mixture  in  a  double 
boiler  over  hot  water.     Mix  the  hutter,   the  hot  coffee,  and  a  square  of  chocolate 
in  the  double  "boiler.     To  this  liquid  mixture,  add  powdered  sugar  —  a  cup  or 
more  until  the  mixture  is  stiff  enough  to  hold  its  shape.     Orange-hutter  frosting 
is  another  good  uncooked  frosting  made  hy  the  same  method.     Cream  2  tablespoons 
of  hutter  and  add  gradually  1  cup  of  confectioners'  sugar,  2  tablespoons  of  fresh 
orange  juice  and  the  grated  rind  of  1  orange.     Beat  until  soft  and  creamy  and 
spread  at  once  on  the  cake.     Any  of  these  hutter  frost ings  keep  moist  for  several 
days. 

So  much  for  the  uncooked  fro  stings.     They  are  easy,  quick  and  good.  But 
for  flavor  and  "beauty  and  fine  texture,   they  don't  really  compare  with  good 
cooked  frosting  —  the  kind  usually  referred  to  as  ""boiled  frosting,"  which  ha? 
a  crisp,  glazed  tender  crust  hut  is  soft  and  moist  underneath. 

To  make  "boiled  forsting,  you  need  to  use  the  same  principles  of  sugar- 
cookery  that  you  use  in  making  candy.     First,  you  need  to  rely  on  a  candy  ther- 
mometer to  tell  you  when  the  sugar-and-wat er  sirup  is  just  at  the  right  stage 
to  take  from  the  stove.     And  second,  you  need  to  use  some  means  to  prevent  cry- 
stals in  the  sirup  which  will  make  the  frosting  grainy  or  sugary.     Some  cooks  use 
lemon  juice  or  cream  of  tartar  in  their  frosting  mixture.     Others  use  corn  sirup. 
Others  are  careful  to  wipe  down  the  sides  of  the  saucepan  with  wet  cheesecloth 
while  the  sirup  is  cooking  and  thus  prevent  the  crystals  from  forming  on  the  side. 
To  make  perfect  hoiled  frosting,  you  see,  is  quite  a  trick. 

But  there's  a  way  around  these  difficulties.     You  can  get  practically  the 
same  results  without  worry  and  effort  hy  making  your  cooked  frosting  in  a  double 
boiler.     Some  people  call  this  "seven-minute  frosting."    Others  call  it  "fool- 
proof frosting."    Whether  it  saves  time  may  he  a  question,  hut  it  certainly 
prevents  trouble.     To  make  this  double-boiler  frosting,  put  all  the  ingredients 
except  the  flavoring  into  the  double  boiler  at  once  —  sugar,  salt,  water,  and 
the  egg-white,  unbeaten.     Then  begin  to  beat  steadily  with  a  dover  beater  while 
the  hot  water  underneath  gradually  cooks  the  mixture.     Keep  beating  until  the 
frosting  is  almost  thick  enough  to  spread  —  that  is,  until  it  holds  its  shape. 
It  will  thicken  moreafter  you  take  it  from  the  fire,  add  the  flavoring,  and 
continue  to  beat.     If  after  you  have  removed  it  from  the  stove,   it  still  seems 
too  thin,  you  can  put  it  back  over  the  hot  water  for  a  few  minutes.     Or,   if  it 
seems  too  thick,  add  a  few  drops  of  hot  water  and  beat  again. 

Be  sure  the  cake  is  cool  and  the  surface  free  from  loose  crumbs  before 
you  spread  on  the  frosting.    A  spatula  with  a  thin  broad  blade  is  probably  the 
best  tool  for  spreading,   especially  if  you  dip  it  in  hot  water  from  time  to  time. 

There's  the  method  for  making  double-boiler  vanilla  frosting.     Now  here 

are  the  ingredients  —  the  proportions  for  1  medium-size  cake:     1  cup  of  sugar  

4  tablespoons  cold  water   1  egg  white   one-eighth  teaspoon  of  salt  

and  one-half  teaspoon  of  vanilla.     All  but  the  vanilla  go  into  the  boiler  together 
and  you  keep  beating  until  the  mixture  holds  its  shape.     Remove  from  the  stove, 
add  vanilla  and  beat  again.     By  the  way,  if  you  want  to  make  cho  colate  frosting 
by  this  method,  break  2  or  more  squares  of  unsweetened  chocolate  into  the  frosting- 
mixture  just  before  it  is  ready  to  remove  from  the  stove.     Beat  until  the  choco- 
late melts  and  the  frosting  becomes  thick  again. 
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